THE COUNTRY BUFFET

Wine, Beer & Soda Bar

A Selection of Soft Drinks to Include Coke, Diet Coke, Ginger Ale, Sprite  

Still and Sparkling Waters and Tonic Water

Client to Provide Alcohol
Stationary Hors D’ Oeuvres
Classic Deviled Eggs

Prepared with Capers, Minced Chives, Roasted Garlic, and Anchovies

Savory Artichoke Dip

Served with Tri-Color Pepper Strips

Parmigiano Cheese Straws

French Puff Pastry with Grano Parmigiano Cheese, Twisted and Baked

Buffet Selections (Served at Room Temperature)

Pecan Crusted Chicken Strips

Tender Chicken Strips Encrusted with a Spicy Pecan and Cornmeal Blend

Served with Remoulade Sauce
Baked Ham with Apple Cider Glaze

Whole Bone-In Baked Spiral Cut Ham 

Served with an Apple Cider Glaze

Dilled New Potato Salad

Boiled Red Bliss Potatoes with Fresh Dill, Scallions and Lemon Mayonnaise

Thick Sliced Vine-Ripened Tomatoes

Served with Fresh Oregano and Roasted Garlic Olive Oil

String Beans with Shallots and Sherry Vinaigrette

Corn Sticks and Sage Parker House Rolls
Served with Whipped Sweet Butter

Dessert

Wedding Cake
Our made from scratch wedding cake in your choice of flavors and designs
Coffee, Tea and Decaf

Phoenix Coffee, Brewed Decaf, Herbal and Caffeinated Teas

*     *     *     *     *

*     *     *     *     *

PRICE PER PERSON:  $82.25 PLUS TAX

Prices are based on 85-guest minimum.  Add 5% for every decrease of 10 guests or more.  Please add sales tax to all prices.

Price includes China, Glassware and Silverware, all cooking and serving equipment, 4 hours of service, plus delivery, setup and cleanup.  

Discounts:
A discount can be applied for events held during Non-Peak Months, with the exception of events scheduled on Saturday Nights.  5% discount in Nov, Dec, March and April.   10% in January, February.  Discounts may not be combined     $1000 minimum for all events
Prices Effective for Parties from 01/01/11 – 12/31/11 Prices may vary for certain venues based on additional set-up, staffing, travel time, etc.  Contact your sales rep for pricing for your venue.

The casual style menu pricing is based on a ratio of 1 server per 20 guests and our “no frills” equipment package.  Changes to the listed food or style of presentation may result in additional charges and/or equipment upgrades.  If a ceremony is on site, there is a $300 set up/breakdown fee.
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